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Flour (2g) or gluten (200 mg) 



20 ml 0,5M NaCl, 30 min RT 
500 g, 15 min, RT 



Precipitate Supernatant 1 



20 ml 0,5M NaCl, 30 min RT 
500 g, 15 min, RT 



Precipitate A Supematans2 



15000 g, 15min,RT 



Precipitate B Supernatant 



ALBUMINS & 
GLOBULINS 



+6 ml 1,5% SDS, 30 min RT 
+14 ml EtOH, 30 min RT 
500 g, 15 minRT 



r 



Precipitate Supernatant 3 



+6 ml 1,5% SDS, 30 min RT 
+14 ml EtOH, 30 min RT 
500 g, 15 min RT 



Precipitate C Supernatant 4 



10°C, 60 min 



15000 g, 15 min, 10°C 
' \ 1 

Precipitate Supernatant 



PIG. 2 



GLUTENINS 



GLIADINS 



